Pear, Gorgonzola, Pecan Salad

Large Salad
Salad: 

6 cups baby greens
2 Chicken breasts 
4 ounces Gorgonzola cheese, crumbled
2 ripe pears
Dressing: 

4 tablespoons balsamic vinegar
2 tablespoons extra-virgin olive oil
2 tablespoons shallot, minced extremely fine!!!
Pecans: 


1/2 cup pecans


¼ cup white sugar

Directions:
· Cook chicken on a cookie sheet in a 375F oven for 15 minutes. Slice into strips. Set aside. 

· In a skillet over medium heat, stir 1/4 cup of sugar together with the pecans. Continue stirring gently until sugar has melted and caramelized the pecans. Carefully transfer nuts onto waxed paper. Allow to cool, and break into pieces.
· Measure out greens (only wash if package doesn’t say they are prewashed). Put greens in bottom of tin tray. 
· Crumble the Gorgonzola over the top. 

· Slice warm pear into wedges, arrange on top of salad 
· Place sliced chicken on salad.
· Sprinkle pecans on top of salad.
· Combine vinegar, olive oil and shallot to make dressing. Put it into a container on the side. 

